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PREFACE. 


In  offering  this  little  volume  to  those  who 
take  an  interest  in  the  “Art  of  Cooking,’' 
I hope  these  few  simple  Recipes  may  be 
acceptable. 


Helena  Steinthal. 


Worcestershire , 1907. 
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COOKERY  RECIPES. 


1.  APPLE  BALLS  OR  QUEEN’S  APPLES. 

Pare  some  nice  round  baking  apples,  take  out  the 
core  without  dividing  them,  fill  the  hollow  parts 
of  the  apples  with  some  well-washed  currants  or 
sultana  raisins  and  a little  sugar.  Make  some 
good  pastry,  roll  out  and  stamp  circles  about 
four  inches  in  diameter  for  each  apple.  Press 
one  half  on  one  side  of  the  apple,  and  the 
other  on  the  opposite  side.  Wet  the  edges, 
and  join  the  two  pieces  tightly  together,  quite 
to  cover  the  apple.  Lay  the  rolls  on  a greased 
tin,  and  bake  in  a moderately-heated  oven  for 
about  three-quarters  of  an  hour. 

2.  APPLE  COMPOTE. 

A compote  consists  simply  of  fresh  fruit  boiled 
in  syrup  until  it  is  cooked  sufficiently,  but  has 
not  lost  either  its  original  shape  or  colour. 
Take  six  or  eight  even-sized  apples — American 
ones  are  the  best  for  this  dish,  as  they  are 
firmer  than  cooking  apples.  Pare  and  core 

them  very  carefully  without  dividing  them,, 
keeping  them  as  beautifully  round  as  possible, 
plunge  them  into  a basin  with  cold  water  and 
a little  lemon  juice  as  they  are  pared.  Make 
a clear  syrup  by  boiling  together  six  ounces  of 
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*«b  APPLE  CHARLOTTE 


loaf  sugar,  i pint  of  water,  and  a little  of  the 
rind  of  a fresh  lemon,  thinly  cut.  When  the 
syrup  is  boiling  put  in  the  apples,  lifting  them 
very  carefully  out  of  the  cold  water,  and  let 
them  simmer  gently  till  they  look  soft,  but  they 
must  not  be  allowed  to  fall.  When  done  take 
the  apples  carefully  out  of  the  pan  with  a 
wooden  spoon,  and  place  them  nicely  side  by  side 
on  to  the  dish  they  are  to  be  served  in.  Leave 
the  syrup  to  boil  a few  minutes  longer,  and  let 
it  cool  before  it  is  poured  over  the  apples.  When 
the  apples  are  quite  cold,  place  a piece  of  red 
currant  jelly  on  the  top  of  each  apple.  This 
makes  a very  pretty  dish.  It  is  well  to  make 
the  “ Apple  Compote  ” some  hours  before  it  is 
wanted,  or  even  a day  before. 

3.  APPLE  CHARLOTTE. 

Peel  a quarter  of  a pound  of  apples,  core  and 
cut  them  into  small  pieces  : rub  two  ounces  of 
bread  through  a sieve:  chop  up  finely  two  ounces 
of  suet,  mixing  the  bread  crumbs  with  the  suet 
in  chopping  to  prevent  it  sticking  together. 
Put  these  and  the  apples  into  a basin,  with 
one  ounce  of  sugar,  the  grated  rind  of  half  a 
small  lemon,  mix  thoroughly  together.  Grease 
a pie-dish,  turn  the  mixture  in ; place  on  a 
baking  sheet  in  a moderate  oven  for  three- 
quarters  of  an  hour  till  a nice  brown.  Remove 
from  the  oven,  loosen  it  round  with  the  knife, 
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APPLE  SAUCE 


turn  it  on  to  a hot  dish,  sprinkle  castor  sugar 
over,  and  serve  hot. 

4.  APPLE  SAUCE. 

Pare,  core,  and  slice  some  ripe  apples,  stew 
in  water  enough  to  cover  them  until  they 
break  to  pieces.  Beat  up  to  a smooth  pulp, 
stir  in  a good  lump  of  butter,  and  sugar  to 
taste.  Apple  sauce  prepared  in  this  way  can 
be  served  with  roast  pork  or  game  of  any 
kind. 

5.  COCOA  NUT  BISCUITS. 

Beat  the  whites  of  three  eggs  to  a stiff 
froth,  mix  £lb.  of  desiccated  cocoa  nut,  £lb. 
•castor  sugar,  and  i^oz.  of  flour  well  together. 
Stir  them  into  the  white  of  egg,  and  mix  all 
well  together.  Take  up  little  rough  heaps,  put 
them  on  a tin,  and  bake  in  a moderately  quick 
oven  for  about  ten  minutes,  or  until  they  are 
a nice  golden  brown.  This  quantity  makes 
about  24  little  cakes. 

6.  STEWED  PIGEON  WITH  RICE. 

Plunge  a tea-cupful  of  well-washed  rice  into  a 
pan  half  filled  with  cold  water,  add  a pinch  of 
salt,  and  part  boil  for  half-an-hour.  Then  drain 
off  the  water,  and  put  the  rice  into  the  pan  again, 
place  a nice  young  pigeon  on  the  rice,  breast 
downwards,  add  half  a tea-cupful  of  stock,  put 
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LITTLE  HORNS 


the  lid  on  the  pan,  and  simmer  gently  for 
half-an-hour.  Ten  minutes  before  taking  out 
of  the  pan  add  a piece  of  butter  the  size  of 
a walnut.  When  finished  place  the  pigeon  on 
a hot  dish,  put  the  rice  round  and  serve. 

7.  LITTLE  HORNS  FILLED  WITH 
WHIPPED  CREAM. 

Put  two  whole  eggs,  and  the  weight  of  same  in 
castor  sugar,  into  a basin,  stir  with  a wooden  spoon 
till  the  substance  is  quite  thick,  then  add  slowly, 
stirring  all  the  while,  the  weight  of  one  egg  in  flour. 
Pour  on  to  a buttered  oven-tin  a tea-spoonful 
of  the  batter.  Put  this  into  a moderately  hot 
oven,  and  when  the  little  wafers  begin  to  have 
a light  brown  colour  loosen  them  from  the  tin 
with  a palette  knife  and  roll  them  with  your 
hand,  while  they  are  hot,  into  the  shape  of  a 
horn  with  a nice  pointed  tip.  Then  place  them 
on  a hair  sieve  to  cool.  When  quite  cold  and 
crisp,  fill  the  little  horns  with  whipped  cream 
and  arrange  nicely  on  a dish.  Sweeten  the 
cream  with  a little  vanilla  and  sugar.  This  is 
done  by  taking  an  inch  of  stick  vanilla  and 
pounding  it  with  a few  lumps  of  sugar.  Sieve 
it  and  add  to  the  cream  before  it  is  whipped. 
As  the  little  horns  only  take  a few  minutes 
to  bake,  it  is  not  well  to  put  more  than  two 
or  three  into  the  oven  at  the  same  time,  and 
with  care  not  a single  one  need  be  wasted. 
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POTATO  CROQUETTES 


8.  POTATO  CROQUETTES. 

Boil  one  pound  of  potatoes  in  cold  water, 
after  having  peeled  and  washed  them  in  clean 
water.  When  boiled,  and  whilst  still  hot,  rub 
them  through  a wire  sieve, — of  course  all  the 
water  must  have  been  drained  away,  and  the 
potatoes  must  be  quite  dry.  Melt  a piece  of 
butter  the  size  of  a walnut,  and  add  the  sifted 
potato.  Mix  smoothly  over  the  fire,  then  put 
the  stewpan  on  one  side,  and  add  the  yoke  of 
an  egg  lightly  beaten,  a little  chopped  parsley 
and  a little  salt.  Spread  the  mixture  on  a 
plate  and  let  it  stand  till  cold.  Boil  some 
clarified  dripping  in  a frying-pan  till  the  blue 
smoke  rises  from  it.  Form  the  potato  mixture 
into  balls,  brush  them  over  with  the  white  of 
an  egg  which  has  been  beaten  on  a plate,  and 
roll  them  in  finely-sifted  bread  crumbs.  Then 
plunge  them  into  the  boiling  dripping,  and  let 
them  remain  till  they  are  brightly  browned. 
They  will  be  done  in  about  two  minutes. 
Arrange  nicely  in  a hot  dish. 

9.  APPLE  SNOW. 

Peel  one  pound  of  sweet  apples,  take  out  the 
core,  and  cut  the  apples  into  small  pieces  into 
a pan.  Add  two  ounces  of  white  sugar  and  a 
little  water,  and  boil  till  they  are  quite  soft; 
then  let  them  cool.  Whisk  half  a gill  of  cream, 
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««b  BUTTERED  EGGS 


crush  a quarter  of  a pound  of  savory  biscuits, 
and  when  the  apples  are  cold  stir  all  together 
and  serve  in  a glass  dish. 

10.  BUTTERED  EGGS. 

Allow  one  egg  for  each  person,  with  an  egg 
over,  and  an  ounce  of  butter  to  two  eggs. 
Break  the  eggs  into  a bowl,  and  beat  them 
till  they  are  light  and  frothy;  put  the  butter 
into  a separate  basin,  place  this  over  boiling 
water,  and  stir  it  till  it  is  melted.  Then  put 
both  butter  and  eggs  into  an  enamelled  sauce- 
pan, and  keep  stirring  them  one  way  over  a 
gentle  fire  till  they  are  hot  through  without 
being  allowed  to  boil.  If  the  eggs  are  not 
taken  from  the  fire  the  moment  they  are 
lightly  set  they  will  be  hard  and  leathery,  even 
if  they  do  not  curdle.  Serve  the  Buttered 
Eggs  on  a piece  of  toast  on  a hot  dish. 

11.  BEETROOT. 

Wash  the  beetroot  in  cold  water,  rubbing  it 
with  a soft  brush  not  to  break  the  skin.  Put 
it  into  a pan  with  plenty  of  boiling  water; 
boil  uncovered  for  from  an  hour  to  an  hour- 
and-a-half.  Press  it  with  the  finger,  if  soft  it 
is  ready;  do  not  prick  it  with  a fork,  or  the 
juice  will  run  out  and  bleach  the  root.  Let 
it  cool  in  the  water,  then  remove  the  skin  and 
the  top,  and  cut  into  thin  slices.  Arrange 
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these  on  a dish,  and  put  a little  vinegar, 
pepper,  and  salt  over  them.  If  wanted  to 

keep,  put  the  slices  into  a jar  and  cover  with 
boiling  vinegar. 


12.  SWEET  OMELET. 

Break  two  eggs,  separate  the  yolks  from  the 
whites,  add  a tea-spoonful  of  sifted  sugar  to 
the  yolks,  stir  in  a basin  till  they  are  thick 
and  creamy  (about  ten  minutes).  Place  the 
whites  with  a pinch  of  salt  on  a dry  plate, 
whisk  them  in  a cool  place  with  a clean  knife 
till  they  become  a stiff  froth.  Mix  this  gradu- 
ally in  among  the  yolks,  taking  care  not  to 
beat  down  the  froth.  In  the  meantime  melt 
|oz.  of  butter  (but  do  not  let  it  discolour)  in 
an  omelet  pan  ; pour  the  mixture  into  the  pan, 
cook  it  on  the  fire  just  till  it  sets  (about  two 
minutes),  then  put  it  before  the  fire  for  a few 
minutes  to  allow  it  to  rise  and  brown.  When 
done,  turn  it  into  a hot  dish,  double  it  over, 
and  serve  immediately . If  liked,  a little  jam  can 
be  put  on  the  omelet  before  it  is  doubled  over. 

13.  BEEF  TEA. 

Take  a pound  of  lean,  juicy  meat,  cut  away 
every  little  bit  of  fat  and  bone,  then  cut  the 
meat  into  very  small  pieces,  put  it  into  a jar 
and  pour  a pint  of  cold  water  over  it.  Let  it 
stand  for  an  hour  or  two,  till  the  water  is  red 
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and  the  meat  white.  Turn  all  into  a perfectly 
clean  saucepan,  place  it  on  the  fire,  and  just 
before  it  begins  to  simmer  skim  it  once  care- 
fully, put  on  the  lid,  and  simmer  for  about 

three  to  four  hours.  Strain  it  through  a coarse 
colander  to  keep  back  the  meat  only.  When 
cold  remove  the  fat,  and  stir  the  tea  up  before 
serving,  as  the  sediment  is  the  most  nutritious 
portion.  Add  salt  to  taste. 

14-  BEEF  OLIVES. 

Take  ^lb.  of  tender  stewing  steak,  cut  thin, 
then  cut  the  meat  into  neat  strips  about  three 
inches  wide.  Rub  £oz.  of  dripping  and  two 

tablespoonsfuls  of  stale  bread  crumbs  together, 
add  a little  finely-chopped  parsley,  a little  salt 
and  pepper  ; stir  in  a tablespoonful  of  milk  to 
bind  the  mixture.  Roll  a little  of  this  into 

each  strip  of  meat,  tie  each  roll  with  a piece 

of  string  or  thread.  Place  in  a small  stew- 
pan,  add  half  a pint  of  warm  stock.  Mix  a 
quarter  of  an  ounce  of  flour  with  a little  cold 
water,  add  it  gradually  to  the  stew.  Stew  slowly 
for  about  three-quarters  of  an  hour,  stirring  fre- 
quently to  prevent  the  flour  sticking  to  the  pan. 
When  cooked,  remove  the  string,  arrange  the 
olives  neatly  on  a dish  with  the  gravy  round 
and  serve.  A few  cut-up  Spanish  olives  may  be 
added  to  the  gravy  before  serving,  which  will 
much  improve  this  dish. 
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15.  CAULIFLOWER. 

Cauliflower  can  either  be  a horrible  or  most 
delicious  dish.  See  that  you  have  a white 
cauliflower,  and  as  fresh  as  possible.  Cut  away 
all  the  green  leaves,  but  be  careful  not  to 
break  the  flower.  Lay  the  cauliflower  head 
downwards  in  cold  water,  with  plenty  of  salt, 
and  let  it  stand  in  the  salt  water  for  several 
hours  before  it  is  to  be  boiled.  Have  ready  a large 
saucepan  full  of  boiling  water,  throw  a table- 
spoonful of  salt  into  this,  let  it  boil  a minute 
and  skim  it  carefully.  Put  in  the  cauliflower 
head  downwards  and  keep  it  so,  and  do  not 
put  the  lid  on  the  saucepan.  Boil  gently  till 
the  centre  of  the  flower  is  quite  tender.  When 
ready  take  it  up  with  a slice,  let  all  the  water 
drain  well  from  it,  and  lay  it  on  a hot  vege- 
table dish,  flower  upwards  ; keep  it  hot  while 
you  make  the  sauce.  Melt  an  ounce  of  butter 
in  a small  stew-pan,  stir  in  a dessert-spoonful 
of  flour,  and  beat  the  mixture  over  the  fire 
with  the  back  of  a wooden  spoon  till  it  is 
quite  smooth  and  well  cooked.  Add  gradually  a gill 
of  milk,  and  keep  stirring  till  the  sauce  is  smooth; 
stir  in  a pinch  of  salt  and  the  yolk  of  an  egg. 
Cover  the  cauliflower  with  the  sauce  and  serve. 

16.  STEWED  MUSHROOMS  ON  TOAST. 

Pull  out  the  stems  of  ^lb.  of  fresh  mush- 
rooms and  peel  them.  Melt  two  ounces  of 
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butter  in  a stew-pan,  add  a little  salt  and 
pepper,  put  in  the  mushrooms,  the  upper  side 
downwards,  and  let  them  stew  gently  till  they 
are  tender — they  will  take  about  20  minutes. 
When  done  serve  on  nicely-cut  pieces  of  hot 
toast. 

17.  VIENNESE  CAKE. 

Take  four  eggs,  beat  the  whites  and  yolks 
separately.  Take  the  weight  of  four  eggs  in 
castor  sugar,  and  beat  it  by  degrees  into  the 
yolks.  Then  take  the  weight  of  three  eggs  in 
flour,  and  add  that  by  degrees  to  the  yolks 
and  sugar.  Add  a little  grated  lemon  peel, 
and  when  well  beaten  together  add  the  whites 
of  the  four  eggs,  beaten  to  a froth.  Mix  all 
well  together,  and  spread  an  inch  thick  upon 
a baking  tin  lined  with  a well-buttered  piece  of 
white  paper.  Bake  for  ten  minutes  in  a moder- 
ately hot  oven,  and  while  hot  spread  jam  on 
the  cake  and  roll  it  up. 

18.  TO  MAKE  GOOD  PORRIDGE. 

The  water  should  be  made  to  boil  first,  and 
the  meal  sprinkled  in  afterwards  by  handfuls, 
very  little  at  a time,  with  vigorous  stirring 
going  on  the  while.  Sufficient  salt  ought  then 
to  be  added  to  bring  out  the  taste  of  the 
meal,  and  when  the  whole  has  boiled  from  ten 
to  twenty  minutes  it  should  be  poured  out 
and  eaten  before  it  has  had  time  to  grow  stiff. 


19 


DRIED  HADDOCK 


19.  DRIED  HADDOCK. 

Wash  the  haddock  quickly  and  dry  it  well 
with  a soft  clean  cloth.  This  is  necessary,  as 
the  fish  passes  through  many  hands  before  it 
comes  to  table.  Heat  a pie-dish  by  rinsing  it 
with  boiling  water.  Lay  the  haddock  in  it, 
and  cover  it  with  milk  and  water,  or  boiling 
water  only;  put  a plate  over  it  to  keep  in 
the  steam,  and  let  it  remain  for  about  15 
minutes  in  the  oven.  Drain,  and  rub  the 

haddock  over  with  fresh  butter,  and  serve 
very  hot. 

20.  DUTCH  SAUCE. 

Take  two  yolks  of  eggs,  one  tablespoonful  of 
cream,  one  ounce  of  butter,  a grate  of  nutmeg 
and  a little  salt;  put  all  into  a gallipot.  This 
must  be  put  into  a saucepan  half  full  of  cold 
water  and  placed  over  a gentle  fire.  Whisk 
gently  with  a wooden  spoon  until  the  mixture 
begins  to  thicken  and  looks  like  rich  cream 
when  it  should  be  taken  off  the  fire,  and  a 
little  lemon  juice  to  taste  stirred  into  it.  The 
sauce  should  be  taken  from  the  fire  as  soon 
as  it  is  thick,  and  heated  gently,  or  it  will 
curdle.  This  will  only  make  a small  quantity. 
Four  yolks  of  eggs,  two  tablespoonfuls  of 
cream,  and  two  ounces  of  butter  will  make  a 
better  quantity.  This  is  a good  sauce  to  serve 
with  boiled  fish. 
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21.  POTATO  SURPRISE. 

Take  some  good-sized  boiled  potatoes,  cut  a 
piece  from  the  end  of  each,  and  with  a round- 
topped  knife  remove  a good  deal  of  the  inside 
of  the  potatoes.  Fill  them  with  oysters, 
bearded,  chopped,  and  very  slightly  peppered ; 
mix  with  a raw  egg.  Replace  the  tops  upon 
the  potatoes,  moistening  the  edges  with  raw 
egg  to  make  them  adhere  together,  and  place 
the  potatoes  in  a slow  oven,  while  you  pre- 
pare a batter,  into  which  dip  them,  and  after- 
wards fry  them  in  olive  oil.  When  very  nicely 
browned  serve  hot. 

22.  SUPERIOR  SHORT  CRUST. 

Put  six  ounces  of  flour  on  a board  and  rub 
four  ounces  of  butter  into  it,  till  it  looks  like 
fine  oatmeal.  Mix  in  a very  small  pinch  of 
salt  and  an  ounce  of  fine  white  sugar.  Make 
a well  in  the  centre  of  the  flour  and  put  into 
it  the  yolk  of  an  egg,  two  drops  of  lemon 
juice,  and  a large  tablespoonful  of  cold  water. 
Yolk  of  egg  and  lemon  juice  helps  to  make 
the  paste  workable.  Mix  the  whole  to  a 
smooth,  stiff  paste  with  two  fingers.  Knead 
the  paste  lightly,  and  keep  the  board  and  the 
fingers  floured  to  prevent  their  being  sticky. 
Fold  the  paste  over,  and  roll  it  once  only  to 
the  size  and  thickness  that  is  needed. 
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1.  Pastry  should  always  be  made  in  a 

very  cool  place. 

2.  Don't  bang  the  oven  door  when  baking 

souffles,  pastry,  or  cakes,  or  they  will 
not  be  light. 

3.  Don’t  open  the  oven  door  when  pastry 

is  baking  until  it  has  been  in  seven 
minutes  to  set. 

23.  STUFFED  POTATOES. 

Take  five  large  kidney  potatoes,  wash  and 
peel  them,  and  scoop  them  out,  so  as  to  have 
them  hollow  from  end  to  end.  Fill  the  holes 
with  sausage  or  force-meat,  dip  the  potatoes 
into  dissolved  butter,  and  arrange  them  in  a 
baking  dish.  Put  them  into  a moderately-hot 
oven  for  about  thirty  or  forty  minutes.  Serve 
directly  they  are  done.  They  may  be  served 
with  a sauce  or  not,  according  to  choice.  If 
wrapped  in  buttered  paper  the  stuffing  will  not 
run. 

24.  FRUIT  TART. 

The  fruit,  properly  prepared,  is  put  into  a 
pie-dish  and  heaped  up  in  the  middle,  and 
moist  sugar,  more  or  less  according  to  the 
acidity  of  the  fruit,  is  sprinkled  over  it.  Apples 
and  other  fruit  that  are  not  fully  ripe,  and  so 
are  not  likely  to  fall  well,  are  often  partially 
baked  at  this  stage.  The  pastry  is  then  rolled 
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out  to  the  shape  of  the  pie  dish,  not  larger, 
and  about  a quarter  of  an  inch  thick.  A 
strip  of  paste,  rather  larger  than  the  edge  of 
the  dish,  should  be  cut  from  the  rolled  pastry, 
the  edge  of  the  dish  should  be  moistened  with 
cold  water,  the  strip  of  paste  laid  on  it,  being 
pressed  down  lightly  with  the  fingers.  The 
strip  of  pastry  can  now  be  moistened  again,  the 
cover  laid  on  the  tart,  and  the  pastry  pressed 
down  with  the  fingers  at  the  inner  part  of  the 
edge.  The  edges  are  then  to  be  cut  evenly 
all  round,  and  ornamented  according  to  taste. 
The  tart  is  now  ready  for  the  oven  (which 
should  be  well  heated),  and  will  be  done 
when  the  pastry  is  set,  and  of  a light  brown 
colour. 

25.  SPINACH. 

Spinach  sinks  so  much  in  boiling  that  it  will 
require  a good  bowlful  to  make  a dish.  It 
must  be  washed  in  several  waters,  and  while  it 
is  being  washed  it  should  be  lifted  out  of  the 
water  with  the  hands  ; by  this  means  the  grit 
sinks  to  the  bottom  of  the  bowl.  When 
thoroughly  cleansed,  double  each  leaf  together 
and  tear  away  the  stalk.  Put  the  spinach  with 
the  water  that  clings  to  it  into  a large  iron  pan. 
Add  a pinch  of  soda  while  cooking  to  retain  its 
colour.  Do  not  put  on  the  lid,  but  keep  stirring 
the  spinach  to  ■ prevent  its  burning  ; in  a very 
short  time  it  will  have  yielded  sufficient  water 
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to  do  away  with  any  fear  of  this.  Let  it  boil 

quickly  till  tender  — it  will  take  about  15 
minutes.  Pour  it  into  a colander,  and  press 
the  water  from  it  with  the  back  of  a plate. 
Then  rub  the  spinach  through  a wire  sieve. 
Melt  an  ounce  of  butter  in  a stew-pan,  add  a 
little  salt,  a tablespoonful  of  cream  or  milk 
and  the  spinach,  and  keep  stirring  till 
thoroughly  mixed  and  quite  hot.  Then  put 
the  vegetable  upon  a hot  dish,  cut  a hard- 
boiled  egg  into  nice  pieces,  place  these  prettily 
on  the  spinach  and  serve. 

26.  ROLY  POLY. 

Mince  two  ounces  of  suet  very  finely,  removing 
all  fibres  and  pieces  of  skin.  Mix  it  thoroughly 
in  a basin  with  a quarter  of  a pound  of  flour 
and  a pinch  of  salt,  till  it  is  like  fine  bread 
crumbs.  Add  enough  water  to  make  it  a stiff 
paste,  work  together  and  turn  out  of  the  basin 
neatly  in  one  lump  on  to  a floured  board.  Flour 
the  rolling  pin,  roll  out  the  paste  once  to  the 
thickness  required  to  an  oblong  square.  Wet 
the  edges  with  water;  spread  the  jam  over  the 
paste,  keeping  it  back  from  the  edges  ; roll  it 
up,  pressing  the  edges  well  together.  Dip  a 
pudding  cloth  in  boiling  water,  flour  it  well, 
roll  the  pudding  in  it,  tie  the  ends  to  the 
pudding — not  quite  close,  as  it  swells  a little. 
Have  ready  a large  pan  of  boiling  water,  with 
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a pinch  of  salt  in  it.  Place  the  pudding  in 
this  and  boil  for  two  hours.  It  is  a good  plan 
to  put  a saucer  or  plate  in  the  bottom  of 
the  pan  to  prevent  the  pudding  from  sticking. 

27.  ROTHE  GRUTZE  (a  Danish  Dish). 

Take  2lbs.  of  red  currants  and  i lb.  of  rasp- 
berries. Squeeze  the  juice  of  the  fresh  fruit 
through  a clean  pudding  cloth  into  a brass 
pan,  add  half  a pint  of  water,  and  about  |lb.  of 
lump  sugar.  Put  the  pan  on  the  fire,  let  the 
sugar  melt  in  the  juice,  and  boil  it  up  just  once 
before  adding  the  cornflour.  Put  about  four  table- 
spoonfuls of  cornflour  into  a basin,  and  mix 
smoothly  with  a little  cold  water  till  it  looks 
like  cream.  Then  pour  the  cornflour  gently 
into  the  boiling  juice,  stirring  all  the  time. 
Boil  for  about  eight  or  ten  minutes  till  it 
thickens,  always  stirring  all  the  time.  When 
done  turn  it  at  once  into  a damp  china  mould 
and  keep  it  in  a cool  place  till  wanted.  When 
cold  turn  it  upon  a dish  and  serve  cream  with 
it. 

28.  RICE  CAKE. 

Take  a quarter  of  a pound  of  ground  rice, 
a quarter  of  a pound  of  flour,  half  a pound 
of  sifted  sugar,  six  ounces  of  butter,  and  four 
eggs.  Mix  the  sugar,  rice,  butter,  and  flour 
together.  Then  add  the  whites  of  the  eggs, 
having  been  previously  beaten  to  a stiff  froth. 
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When  it  begins  to  look  white  add  the  yolks. 
Stir  all  well  together.  Line  a tin  with  buttered 
paper,  pour  the  batter  into  the  tin,  and  bake 
in  a well-heated  oven.  The  cake  will  be  done 
in  about  an  hour.  When  a skewer  pushed  to 
the  bottom  of  the  cake  comes  out  quite  clean 
the  cake  is  done. 

29.  FRENCH  BEANS. 

Cut  off  the  stalks  and  draw  away  the  fibre 
that  runs  down  both  sides.  Cut  the  beans 
into  thin  strips  lengthwise,  and  throw  them 
into  cold  water  till  they  are  to  be  cooked. 
Have  ready  plenty  of  fast-boiling  water,  slightly 
salted.  Drain  the  beans,  throw  them  into 
boiling  water,  and  boil  them  rather  quickly, 
with  the  lid  off  the  pan , till  they  are  tender. 
If  young  they  will  be  done  enough  in  about 
half-an-hour,  or  even  less.  Drain  them  in  a 
colander,  and  serve  in  a hot  dish,  but  before 
serving,  saute  the  beans — that  is,  melt  a slice  of 
butter  in  a saucepan,  and  shake  the  beans  well 
in  it  over  the  fire. 

30.  HARICOT  BEANS. 

Soak  half-a-pint  of  haricot  beans  in  cold 
water  over  night.  Boil  in  salt  water  with  a 
small  piece  of  dripping  or  fat  bacon  for  about 
two  hours,  or  until  the  beans  are  quite  soft. 
Drain  them,  mix  an  ounce  of  good  salt  butter 
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with  as  much  fine-chopped  parsley  as  it  will 
take  up.  Return  the  beans  to  the  saucepan, 
put  in  the  butter  and  parsley,  stir  till  the 
butter  dissolves  and  is  well  mixed  with  the 
vegetable,  then  serve  on  a hot  dish. 

Don’t  forget  to  put  all  vegetables  into 
boiling  water,  and  for  green  vegetables 
to  keep  off  the  pan  lid. 

31.  SCONES. 

Rub  four  ounces  of  butter  into  a pound  of 
flour,  and  add  a pinch  of  salt  and  a teaspoon- 
ful of  baking  powder.  Mix  to  a light  paste 
with  milk.  Knead  the  dough  a little,  roll  it 
out  till  about  a third  of  an  inch  thick,  and 
cut  it  into  three-cornered  pieces,  each  side 
being  about  three  or  four  inches  long  ; or  they 
can  be  made  into  a round  shape.  Put  the 
scones  on  a floured  tin  and  bake  in  a quick  oven. 

32.  POTATO  CHIPS. 

Pare  some  very  nicely  washed  potatoes,  cut 
them  into  slices  as  thick  as  a penny  piece, 
plunge  them  into  cold  water.  Change  this  two 
or  three  times,  so  as  to  divest  them  of  their 
mealiness.  Have  ready  some  nice  clear  boiling 
dripping  in  a frying-pan.  Dry  the  potatoes  in 
a cloth,  and  when  dry  put  them  a few  at  a 
time  into  the  boiling  fat.  Shake  them  to  keep 
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them  from  sticking  together,  and  do  them 
quickly  till  they  are  beautifully  crisp  and  a 

golden  colour.  When  done  shake  them  in  a 
wire  basket  before  serving  to  free  them  from 
the  fat.  Serve  quickly  on  a hot  dish. 

33.  KEDGEREE. 

Wash  two  tablespoonfuls  of  rice  in  cold 
water.  Then  throw  it  into  plenty  of  fast- 
boiling water,  slightly  salted,  and  let  it  boil 
quickly  until  a grain  feels  tender  when  taken 
between  the  thumb  and  finger.  It  will  take 
about  twenty  minutes,  but  must  not  be  allowed 
to  boil  until  it  forms  a pulpy  mass,  as  the 

grains  must  be  kept  separate.  When  done, 
drain  it  in  a colander,  and  let  cold  water  run 
on  it  a minute  or  two  to  separate  the  grains. 
Then  put  the  stew-pan  near  the  fire,  put  the 
rice  into  it,  and  shake  it  from  time  to  time 
till  it  is  dry  and  quite  hot.  Pick  the  flesh  of 
some  cold  boiled  fish  from  the  bones,  and  break 
it  into  flakes,  quite  free  from  skin  and  bone. 
The  fish  and  rice  should  be  in  about  equal 
quantities.  Melt  a small  piece  of  butter  in  the 

frying-pan,  throw  in  the  rice  and  fish,  and  stir 

all  briskly  together  till  the  mixture  is  quite 
hot ; add  a little  salt  and  pepper.  Have  ready 
two  well-beaten  eggs,  stir  them  at  the  last 
moment  into  the  Kedgeree,  and  serve  it  very 
hot  on  a breakfast  dish. 
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34.  ORANGE  CREAM- 

Dissolve  foz.  of  gelatine  in  two  small  tea- 
cups of  water.  To  £lb.  of  white  castor  sugar 
add  the  rind  of  three  oranges,  grated,  and  the 
juice  of  the  same.  Boil  these  up  together, 

and  while  boiling  add  the  gelatine.  Let 

the  mixture  cool,  and  add  gradually  a gill 
of  thick  cream.  Turn  the  mixture  into  a 
mould  to  set. 


35.  PANCAKES. 

Take  i^oz.  of  flour,  one  egg,  and  a teacup- 
ful of  milk.  Put  the  flour  into  a bowl  with 
a little  salt.  Add  the  egg  and  a spoonful 

of  milk,  and  beat  till  quite  smooth.  Add  the 
rest  of  the  milk  gradually,  and  keep  beating 
till  the  batter  is  light.  The  more  the  batter 
is  beaten  the  better  it  will  be.  Wipe  out  a 
small  frying-pan  and  melt  a little  butter,  put 
in  enough  batter  barely  to  cover  the  bottom 
of  the  pan,  and  set  it  over  a very  clear  fire. 
Loosen  the  edges  of  the  pancake  by  jerking 
the  pan  now  and  then  to  keep  the  batter 
from  sticking.  Turn  one  side  of  the  pancake 
over  with  the  point  of  a knife,  and  see  if  the 
underside  is  browned,  and  if  it  is  toss  the 
pancake  over  and  let  the  other  side  brown. 
Add  a little  fresh  fat  to  the  pan  for  each  pan- 
cake. 


36 


^ PISH  CAKES 


36.  PISH  CAKES- 

Take  an  equal  quantity  of  cold  fish  and  cold 
potatoes — about  one  pound  of  each.  Break  the 
fish,  quite  free  from  skin  and  bone,  into  flakes, 
and  rub  the  potatoes  through  a fine  sieve. 
Mix  the  two  together,  add  a little  salt  and 
pepper,  put  the  mixture  into  a bowl,  and 
make  it  into  a stiff  paste  with  a little  milk, 
melted  butter,  and  a lightly-beaten  egg.  Flour 
the  hands  lightly.  Make  the  paste  into  little 
cakes,  about  inches  in  diameter  and  § inch 
thick.  Use  as  little  flour  as  possible  in  doing 
this.  Brush  the  cakes  over  with  egg,  and  toss 
them  well  in  bread  crumbs.  Fry  the  cakes  in 
a frying-basket,  plunged  into  a frying-pan  with 
fast-boiling  fat,  being  careful  not  to  let  them 
touch  each  other.  Let  the  cakes  be  of  a light 
golden  brown  when  done. 


37.  POTATO  PATTIES. 

Butter  some  small  patty  pans,  strew  bread 
crumbs  over  the  insides,  and  fill  them  with 
some  nicely-mashed  potatoes,  flavoured  with 
savoury  herbs  chopped  fine.  Add  sufficient 

fresh  butter,  and  sift  more  bread  crumbs  on 
the  tops.  Place  them  in  an  oven  till  properly 
browned,  lift  them  out  of  the  patty  pans,  and 
serve  prettily  arranged  on  a hot  dish. 
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38.  FASTNACHT  KRAPFEN,  OR 
DOUGH  NUTS. 

This  is  a German  cake  which  is  eaten  on 
Shrove  Tuesday,  as  pancakes  are  in  England. 
It  is  very  good,  and  is  made  in  the  following 
manner: — Take  a gill  of  luke-warm  milk,  three 
ounces  of  butter,  one  ounce  of  castor  sugar, 
the  yolks  of  three  eggs,  and  one  ounce  of 
yeast.  Mix  all  this  well  together  with  as  much 
flour  as  will  make  a paste — just  stiff  enough  to 
roll  out.  Then  with  a round  cutter  cut  out 
cakes  about  the  diameter  of  an  orange,  and  i£ 
inches  thick.  Put  them  on  a board  in  a warm 
place  to  rise,  and  then  fry  them  in  hot  lard 
for  about  io  minutes,  so  that  they  may  acquire 
a nice  brown  colour.  Drain  them  on  blotting- 
paper  to  free  them  from  fat,  sprinkle  them 
with  sugar,  and  serve  very  hot.  It  is  usual 
before  they  rise  to  open  them  and  introduce 
a spoonful  of  jelly,  and  to  glaze  the  outside 
with  egg. 


39.  MACARONI  CHEESE. 

Wash  a quarter  of  a pound  of  the  best  Naples 
macaroni  in  cold  water,  drain  it,  then  put  it  into 
boiling  water,  with  a small  lump  of  butter , and 
boil  for  20  minutes.  Pour  the  water  away  and 
add  a gill  of  milk  to  the  macaroni,  and  let  it 
simmer  gently  till  quite  tender,  without  being 
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pulpy.  Grate  two  ounces  of  Parmesan  cheese. 
Turn  half  the  macaroni,  milk  and  all,  into  a 
greased  pie-dish ; sprinkle  a little  salt  and 
pepper,  together  with  a little  of  the  grated 
cheese,  and  repeat  until  the  ingredients  are  used. 
Put  a spoonful  of  bread  raspings  and  a little 
grated  cheese  on  the  top  of  all,  and  pour  over 
a small  piece  of  butter  that  has  been  melted 
in  the  oven.  Brown  the  preparation  in  the 
oven  or  in  front  of  the  fire,  and  serve  very  hot. 

40.  RHUBARB  MOULD. 

Wash  and  cut  into  short  lengths  as  much 
rhubarb  as  will  fill  a quart  basin.  Boil  this 
gently,  with  a gill  of  water,  a pound  of  loaf 
sugar,  and  the  strained  juice  and  grated  rind 
of  half  a lemon.  Stir  it  occasionally  to  pre- 
vent burning  until  it  has  fallen.  Soak  |oz.  of 
gelatine  in  water  while  the  rhubarb  is  boiling, 
then  dissolve  it  with  two  tablespoonfuls  of 
boiling  water.  Stir  it  into  the  rhubarb,  beat 
it  briskly  for  a minute  or  two,  and  turn  it 
into  a mould  that  has  been  soaked  in  cold 
water,  and  put  it  in  a cool  place  to  set. 
Serve  turned  out  on  a dish,  with  cream  or 
custard. 

41.  CHOCOLATE  CARAMEL. 

Take  one  tea-cup  each  of  golden  syrup,  brown 
sugar,  white  sugar,  milk,  and  ground  chocolate, 
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and  a lump  of  butter  the  size  of  a walnut. 
Pour  all  into  a pan  and  boil  quickly.  When 
it  is  ready  it  will  get  hard  on  being  put  on 
to  a plate  ; in  this  way  one  can  try  a little 
to  see  whether  it  is  quite  done  enough. 
When  finished  pour  into  a buttered  dish  to 
set,  and  break  up  when  quite  cold. 

42.  GOOSEBERRY  FOOL. 

After  having  taken  the  tops  and  tails  from  the 
gooseberries,  put  them  into  a stew-pan,  with  a 
cupful  of  cold  water  and  -jib.  of  sugar  to  a 
pound  of  fruit.  Let  them  stew  gently  until 
quite  soft.  Put  them  through  a coarse  sieve 
with  the  back  of  a wooden  spoon,  so  that  the 
pulp  only  goes  through  the  sieve.  When  the 
pulp  is  quite  cold  mix  with  it  gradually  cold 
milk  to  make  the  pulp  the  thickness  of  cream, 
and  add  more  sugar  if  required.  A little  cream 
can  also  be  added,  which  will  be  a great  im- 
provement. To  be  very  good  add  all  whipped 
cream. 

43.  POOR  KNIGHTS,  OR  BREAD 
FRITTERS. 

Take  half  a pound  of  stale  bread,  cut  into 
slices  about  half  an  inch  thick.  Put  a quarter 
of  a pint  of  milk,  with  one  ounce  of  moist 
sugar,  a little  cinnamon,  one  egg  beaten  with 
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a fork  to  mix  the  yolk  and  white,  into  a bowl. 
Dip  each  piece  of  bread  several  times  into  this 
mixture  till  saturated,  but  not  broken.  Put 

the  fat  into  a frying-pan  ; when  hot  put  the 
pieces  of  bread  into  it.  Fry  till  a light  brown 
on  both  sides.  Take  them  out  with  a fork 
and  put  them  on  a clean  cloth  to  absorb  the  fat. 
Dish  them  on  a hot  dish,  with  a little  jam 
on  each  piece. 


44.  CUP  PUDDINGS. 

Take  two  eggs,  the  weight  of  two  eggs  of 
butter,  the  same  of  white  castor  sugar,  and  the 
same  of  flour.  Rub  the  butter  with  a wooden 
spoon  to  cream;  then  add  the  sugar,  and  mix  it 
well  into  the  butter  ; then  the  flour,  and  when 
all  these  are  well  mixed  together  add  the 
egg,  and  beat  all  for  about  ten  minutes. 
Have  ready  some  buttered  tins  or  cups, 
put  about  a dessert-spoonful  or  a little  more 
of  the  mixture  into  the  cups,  and  bake  in  a 
moderately-hot  oven  for  20  minutes.  When 
done  turn  them  out  on  to  a hair  sieve,  and 
then  place  them  daintily  on  a dish  and  serve. 

45.  YOUNG  CARROTS. 

Young  carrots  should  be  simply  washed 
before  boiling,  then  rubbed  with  a clean  cloth. 
After  preparing  the  carrots  throw  them  into 
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plenty  of  boiling  water  with  a tiny  bit  of  salt 
and  let  them  boil  till  tender.  Quite  young 
carrots  will  be  done  enough  in  about  20 
minutes.  When  tender  drain  them,  and  put 
them  in  another  stew-pan  with  enough  stock 
to  barely  cover  them,  a lump  of  sugar,  and  a piece 
of  butter  the  size  of  a large  walnut.  Boil  the 
sauce  quickly  with  the  lid  off  the  pan  till  it 
is  thick  and  coats  the  carrots.  Shake  them  in 
the  sauce,  and  serve  in  a hot  dish.  A little 
finely-chopped  parsley  may  be  added  if  liked. 

46.  CHERRY  JELLY 

Soak  one  ounce  of  gelatine  in  a cupful  of 
water  for  an  hour.  Remove  the  stalks  and 
stones  from  one  pound  of  cherries.  Boil  ^lb. 
of  lump  sugar  in  half  a pint  of  water  for  ten 
minutes,  put  in  the  cherries  and  let  them 
boil  for  ten  minutes.  Dissolve  the  gelatine  in 
a little  of  the  syrup,  and  add  it  to  the  cherries. 
Put  the  preparation  into  a damp  mould,  and 
turn  into  a glass  dish  when  quite  cold.  Cream 
or  custard  can  be  served  with  this  dish. 

47-  GREEN  PEAS. 

Peas  are  best  when  quite  young  and  freshly 
shelled.  Put  plenty  of  water  with  a pinch  of 
salt  into  a saucepan.  When  it  is  quite  boiling 
put  in  the  shelled  peas,  and  let  them  boil  till 
almost  tender.  The  lid  must  not  on  any 


48 


^ STEWED  CHICKEN 


V 


account  be  placed  on  the  saucepan.  The  peas 
will  be  done  enough  in  about  20  minutes  if 
young  and  tender.  When  done  drain  them 
well,  and  put  them  into  another  pan  with  a 
piece  of  butter  the  size  of  a walnut.  Sprinkle 
a pinch  of  salt  over  them,  and  shake  them 
over  the  fire  to  coat  them  with  the  butter. 
Turn  them  into  a dish  and  serve  very  hot. 


48.  STEWED  CHICKEN  WITH  TOMATOES 
AND  MUSHROOMS. 

Draw  a small  young  chicken,  and  cut  it  into 
neat  pieces.  Take  a saucepan  and  melt  a good 
piece  of  fresh  butter  in  it.  Cut  up  a small 
onion  very  finely,  scrape  a small  carrot,  stir  all 
these  over  the  fire  for  a few  minutes.  Put  in 
the  pieces  of  chicken,  with  a little  salt  and 
pepper,  and  fry  them  in  the  butter,  moving 
them  now  and  then  to  prevent  them  from 
sticking  to  the  pan.  Add  a pint  and  a half 
of  stock.  Then  cut  three  small  tomatoes  into 
halves,  and  mix  a teaspoonful  of  cornflour  with 
a little  cold  water ; add  these  to  the  stock, 
stir  the  sauce  till  it  boils,  draw  it  from  the 
fire  and  let  it  simmer  gently  for  half-an-hour. 
Take  three  or  four  mushrooms,  peel  them  and 
remove  the  stalks,  cut  them  into  thin  slices, 
add  them  to  the  chicken,  and  simmer  all  asain 
for  a quarter  of  an  hour.  Serve  nicely  arranged 
on  a hot  dish. 
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49.  GINGER  SNAPS. 

Take  two  ounces  of  sugar,  two  ounces  of 
treacle,  and  two  ounces  of  butter.  Melt  in  a 
saucepan  over  a gentle  fire  till  all  is  dissolved, 
then  add  two  ounces  of  flour,  half-a-teaspoonful 
of  ground  ginger,  and  a few  drops  of  lemon 
juice.  Stir  these  into  the  mixture  over  the  fire. 
Have  a well-buttered  baking  sheet  ready,  put  a 
teaspoonful  of  the  mixture  on  to  the  baking 
sheet  and  bake  in  a slow  oven  for  about  20 
minutes.  When  done  take  out  of  the  oven,  let 
them  stand  for  a minute  or  two,  then  lift  them 
carefully  from  the  baking  sheet  with  a palette 
knife  and  roll  over  the  handle  of  a long  wooden 
spoon  placed  across  the  rim  of  a sieve  turned 
up-side  down.  When  set,  which  will  be  in  a 
moment,  place  them  on  the  sieve  till  wanted. 
This  quantity  will  make  about  two  dozen  Ginger 
Snaps. 

50.  SOUFFLE  OMELET- 

Take  one  egg  for  each  person,  and  one 
dessert-spoonful  of  castor  sugar  to  each  egg. 
Separate  the  yolks  from  the  whites  of  the  eggs 
and  beat  the  yolks  with  the  sugar  for  quite 
ten  minutes.  Then  whisk  the  whites  to 
snow,  and  stir  all  lightly  together.  Butter 
a souffle  tin  or  pie-dish,  put  in  the  mixture, 
and  place  in  a hot  oven  for  about  ten  or 
fifteen  minutes.  Then  serve  at  once,  as  the 
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beauty  of  the  souffle  is  to  serve  it  before  it 
falls.  The  souffle  can  be  flavoured  with  lemon 
juice,  or  the  rind  of  a lemon  grated  with  a 
piece  of  sugar  or  vanilla,  whichever  is  preferred. 
The  flavouring  must  be  added  at  the  same  time 
as  the  sugar. 

51.  TO  COOK  A MUTTON  CHOP. 

Have  a chop  newly  cut  from  a well-hung 
loin  of  mutton  : it  should  be  nearly  an  inch 

thick.  Have  ready  a hot,  clear  fire,  place  the 
chop  in  a thoroughly-clean  grid-iron  or  frying- 
pan,  let  the  pan  be  quite  hot,  place  the  meat 
in  the  hot  pan,  turn  it  continually  so  as  to  let 
the  inside  of  the  chop  cook  slowly  and  so 
remain  tender.  Be  careful  not  to  put  the  fork 
into  the  lean  part  of  the  chop,  or  the  juices 
will  escape.  Cook  for  about  1 5 minutes.  When 
ready  sprinkle  a pinch  of  salt  over  it  and  serve 
immediately,  and  very  hot. 

52.  FRENCH  PANCAKES. 

Take  i|oz.  of  butter,  20Z.  of  flour,  2oz.  of 
sugar,  and  two  eggs.  Beat  the  butter  to  a 
cream,  then  add  the  sugar  and  the  flour  by 
degrees.  Beat  in  a separate  basin  the  eggs 
until  very  light,  add  the  eggs  to  the  other 
ingredients  quickly,  and  beat  all  well  together. 
Grease  well  four  breakfast  saucers  and  half  fill 
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them  with  the  mixture.  Bake  in  a quick  oven 
for  20  minutes.  Place  a little  marmalade  or 

jam  in  each  and  fold  them  together.  They 
are  very  good  with  sugar  only. 

53.  CHOCOLATE  BUNS. 

Grate  four  ounces  of  good  vanilla  chocolate 
and  put  it  into  the  oven  for  a minute  or  two 
just  to  get  well  heated.  Beat  four  ounces  of 
butter  and  four  ounces  of  sugar  to  a cream, 
add  the  chocolate  and  the  yolks  of  three  eggs, 
sift  in  2^oz.  of  flour,  and,  lastly,  add  the  whites 
of  the  egg  well  beaten  to  a froth.  Stir  the 
mixture  well  together.  Butter  small  patty-tins, 
fill  each  with  a little  of  the  mixture,  and  bake 
for  about  25  minutes  in  a quick  oven. 

54.  ORANGE  SALAD. 

Peel  some  nice  juicy,  sweet  oranges.  Take 
oft  all  the  white  skin,  then  cut  the  oranges 
into  thin  slices.  Take  out  all  the  pips  and 
put  the  slices  into  a glass  dish,  sprinkle  castor 
sugar  over  each  layer  of  oranges,  and  let  the 
salad  stand  for  a couple  of  hours  ; then  serve. 
This  is  a nice  and  very  simple  dish  for  children’s 
parties  or  ball  suppers. 

55.  CHEESE  STRAWS. 

Take  two  ounces  of  Parmesan  cheese,  two 
ounces  of  flour,  two  ounces  of  butter,  a little 
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salt  and  cayenne  pepper,  and  one  egg.  Beat 
up  the  egg,  and  mix  all  the  other  ingredients 
with  it.  Knead  well  with  the  hands  to  make 
it  into  a workable  paste,  then  lay  it  on  a 
paste-board  and  roll  out  once  with  a rolling 
pin.  Then  cut  it  into  strips  about  the  length 
and  width  of  an  ordinary  lead  pencil,  or 
rather  shorter  if  preferred,  carefully  placing 
each  strip  without  breaking  it  on  to  a 
baking  tin,  previously  greased,  and  bake  to  a 
light  golden  colour  in  a slow  oven.  Serve  as 
freshly  made  as  possible,  nicely  arranged  on  a 
suitable  dish. 


56.  OX  EYES. 

Take  some  stale  bread  and  cut  it  into  slices 
three-quarters  of  an  inch  thick.  Stamp  these 
into  rounds  with  the  top  of  a teacup,  and  out 
of  the  middle  of  each  one  take  a smaller 
round  the  size  of  the  top  of  an  egg  cup. 
Butter  a dish  that  can  be  put  into  the  oven 
and  also  sent  to  table,  lay  the  rings  in,  cover 
them  with  milk,  and  let  them  soak  till  soft. 
Drain  the  milk  away,  break  a raw  egg  into 
the  middle  of  each  ring,  sprinkle  a little  pepper 
and  salt  upon  them,  and  put  a teaspoonful  of 
milk  on  each  egg.  Bake  in  a hot  oven  just 
until  the  whites  are  set,  but  they  must  not  be 
brown. 
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57.  FRICASSEE  OF  POTATOES. 

Steam  a small  dishful  of  perfectly  sound 
German  or  English  potatoes  in  their  skins,  and 
by  the  time  they  are  done  have  ready  a tea- 
cupful of  cream,  a piece  of  butter  the  size  of 
a walnut  rolled  in  flour,  the  beaten  yolk  of  an 
egg,  a very  little  salt,  and  half  a wine  glass 
of  sherry ; stir  the  mixture  over  the  fire  in  a 
stew-pan  till  it  is  quite  hot.  Peel  and  slice 
the  potatoes  into  a dish,  and  pour  the  sauce 
over  them  and  serve  hot.  When  it  can  be 
procured,  a baked  truffle,  mashed  and  added  to 
the  sauce,  is  a great  improvement.  Of  course 
the  wine  can  be  omitted  if  preferred  without. 


58.  APPLE  AND  RICE  PUDDING. 

Boil  half  an  ounce  of  well-washed  Carolina  rice 
in  a gill  of  milk  until  very  tender.  Then  add 
a very  small  piece  of  butter,  a little  sifted  sugar, 
and  a grain  of  salt.  Peel,  core,  and  slice  a good- 
sized  apple,  which  put  into  a stew-pan  with  a 
small  piece  of  butter,  a little  sugar,  and  a few 
drops  of  water,  and  stew  it  until  tender. 
When  done  put  the  apple  in  a small  pie-dish, 
mix  an  egg  with  the  rice,  which  pour  over  the 
apple,  and  bake  ten  minutes  in  a moderate 
oven.  A larger  quantity  can  be  made  in  the 
same  way. 


59 


SULTANA  CAKE 


59.  SULTANA  CAKE. 

Take  two  eggs,  four  ounces  of  flour,  half  an 
ounce  of  candied  peel,  two  ounces  of  butter, 
two  ounces  of  sugar,  two  ounces  of  sultanas, 
the  grated  rind  of  a fresh  lemon,  and  a pinch 
of  salt.  Mix  the  dry  ingredients  together, 

then  moisten  with  the  yolks  of  the  eggs  and 
a tablespoonful  of  milk.  Whisk  the  whites  to 
a firm  froth,  and  stir  them  lightly  into  the 
cake  just  before  it  is  put  into  the  tin  in  which 
it  is  to  be  baked.  Have  a buttered  tin  ready, 
pour  the  mixture  into  it,  and  bake  for  about 
an  hour  in  a moderately-hot  oven. 

60.  WHIP  SAUCE. 

Take  the  yolks  of  two  eggs  and  put  them 

into  a pot  with  a dessert-spoonful  of  sifted 

sugar,  a wine-glass  of  white  wine,  the  grated 
rind  of  a fresh  lemon,  and  a very  small  piece 
of  cinnamon.  Put  the  pot  into  a small  stew- 
pan  which  has  in  it  hot  water  to  the  depth 
of  two  inches.  Put  it  on  the  fire  and  whisk 
the  sauce  till  it  comes  to  a thick  froth.  Serve 
in  a sauce  boat.  This  sauce  goes  well  with 
nearly  every  pudding. 

61.  YORKSHIRE  PUDDING. 

Put  into  a bowl  two  large  tablespoonfuls  of 
flour  and  a little  salt,  and  make  a smooth 
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paste  with  milk  ; only  put  in  a little  at  a 
time,  and  beat  the  batter  briskly.  When  it  is 
quite  smooth  add  the  rest  of  the  milk,  about 
a gill,  and  one  well-beaten  egg.  Be  sure  and 
make  the  batter  about  an  hour  before  it  is 
wanted,  but  beat  it  up  again  with  a wooden 
spoon  before  it  is  used.  It  ought  to  have 
bubbles  in  it,  which  show  that  it  is  well- 
beaten.  The  batter  should  be  of  the  consistency 
of  very  thick  cream,  therefore  we  cannot  quite 
say  how  much  milk  should  be  used,  as  some 
flours  take  more  milk  than  others.  Pour  the 
batter  into  a greased  baking  tin  to  the  thick- 
ness of  a quarter  of  an  inch,  and  cook  in  the 
oven  till  it  is  a nice  golden  colour  and  the 
batter  quite  set.  Then  serve  very  hot. 


62.  ASPARAGUS  WITH  EGGS. 

Take  about  twelve  asparagus,  tie  them  lightly 
into  a bundle,  and  plunge  them  into  fast-boiling 
water,  with  the  lid  off,  till  tender.  Drain  them 
well  when  done,  and  cut  them  into  pieces 
the  size  of  peas,  melt  an  ounce  of  butter  in  a 
stew-pan,  put  with  it  a tablespoonful  of  cream 
and  a tablespoonful  of  good  gravy,  a little  salt 
and  pepper,  and  three  well-beaten  eggs.  Throw 
in  the  asparagus,  stir  the  mixture  quickly  over 
the  fire  for  half-a-minute  till  it  is  set.  Pour  the 
mixture  upon  a hot  dish  and  serve  at  once,  very  hot. 
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63.  TOMATO  EGGS. 

Take  a flat  pie-dish,  butter  it  well,  Sprinkle 
a little  salt  upon  it,  break  into  it  as  many 
eggs  as  are  required,  and  put  it  on  the  top  of 
the  range  or  in  the  oven  for  a few  minutes 
till  the  eggs  are  set.  Take  four  ripe  tomatoes, 
trim  away  the  stalks,  scoop  out  the  seeds,  cut 
the  fruit  into  slices,  and  put  them  in  a stew- 
pan  with  a breakfast-cupful  of  water,  an  ounce 
of  butter,  and  a little  pepper  and  salt,  and 
simmer  gently,  with  the  pan  well  covered , for 
about  three-quarters  of  an  hour,  till  the  toma- 
toes are  quite  tender  ; stir  them  often  or  they 
will  burn.  Put  them  through  a sieve.  Melt 
an  ounce  of  butter  in  another  stew-pan,  and 
mix  smoothly  with  it  |oz.  of  flour,  beat  it  over 
the  fire  with  the  back  of  a wooden  spoon  till 
it  is  well  cooked.  Take  the  pan  off  the  fire, 
add  gradually  the  tomato  juice  and  a gill  of 
stock.  Return  the  sauce  to  the  stew-pan,  boil 
again  till  thick,  and  pour  it  over  the  eggs  into 
the  pie-dish  and  serve  hot.  The  eggs  should 
only  be  prepared  just  before  serving. 

64.  LIGHT  PLUM  CAKE. 

Put  one  pound  of  flour  into  a bowl,  and  a 
good  pinch  of  salt,  three  teaspoonfuls  of  baking 
powder,  if  liked.  Put  in  half  a pound  of 
butter,  and  add  half  a pound  of  sifted  sugar, 
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a quarter  of  a pound  of  raisins,  three-quarters 
of  a pound  of  currants,  two  ounces  mixed  peel 
chopped  small.  Moisten  with  two  eggs  well 
beaten  and  a little  milk.  Mix  all  lightly  to- 
gether, then  turn  into  a tin  lined  with  paper, 
and  bake  in  a well-heated  oven. 


65.  MACARONI  AND  MUSHROOMS. 

Boil  a quarter  of  a pound  of  macaroni  in  a 
pint  and  a half  of  water  with  a little  salt  for 
about  20  minutes,  till  it  is  soft,  but  not  sodden. 
Drain  the  macaroni,  put  it  in  a clean  stew- 
pan,  pour  a quarter  of  a pint  of  stock  over  it, 
with  an  ounce  of  butter  and  an  ounce  of 
grated  cheese.  Stir  it  over  a gentle  fire 

about  five  minutes,  then  turn  it  out  on  to  a 
hot  dish.  Have  the  mushrooms  ready  to  put 
on  to  the  macaroni,  and  serve  nice  and  hot. 
The  mushrooms  must  be  washed  and  the  skins 
and  stalks  taken  off,  then  cut  into  slices  and 
put  into  the  stew-pan  with  an  ounce  of  butter 
and  a little  salt.  Toss  them  over  the  fire  for 
ten  minutes,  take  them  up,  and  they  are  ready 
to  serve  on  the  macaroni. 

66.  CHICKEN  SALAD. 

Take  a cold  boiled  chicken,  cut  it  into 
neat  pieces,  and  put  it  in  the  centre  of  a 
dish.  Make  some  Dutch  sauce  [see  No.  20]. 
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Let  the  sauce  go  cold,  then  pour  it  over  the 
chicken  after  you  have  garnished  the  dish 
nicely  with  fresh  lettuce  and  hard-boiled  eggs 
cut  into  nice  pieces.  The  lettuce  must  be 
well  washed  and  quite  dry  before  the  sauce  is 
poured  over.  Mayonnaise  sauce  can  also  be 
used  [see  No.  8 1]  instead  of  the  Dutch  sauce, 
if  preferred. 

67.  COLD  ORANGE  PUDDING. 

Take  the  grated  rind  and  the  juice  of  three 
sweet  oranges  and  half  a pound  of  lump  sugar. 
Boil  these  up  together,  and  add,  when  boiling, 
three-quarters  of  an  ounce  of  gelatine  dissolved 
in  a breakfast-cupful  of  cold  water.  Stir  the 
mixture  for  a few  minutes,  then  pour  it  into 
a basin  and  let  it  stand  till  quite  cool.  Then 
stir  gradually  a gill  of  thick  cream  into  the 
mixture  and  pour  into  a wetted  mould.  Let 
it  stand  till  quite  set,  then  turn  on  to  a glass 
dish  and  serve. 

68.  KIDNEYS  AND  BACON. 

Take  two  nice  sheep’s  kidneys,  trim  away 
the  fat,  skin  and  cut  each  kidney  into  slices 
the  round  way.  Mix  on  a plate  a tablespoon- 
ful of  flour  and  a little  pepper  and  salt  ; dip 
each  slice  into  the  mixture.  Cut  some  nice 
pieces  of  bacon  into  thin  pieces,  fry  them  very 
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gently  over  a slow  fire,  and  turn  them  re- 
peatedly. A small  piece  of  butter  should  be 
melted  in  the  frying-pan  before  the  bacon  is 
put  in.  When  done  enough  put  them  on  the 
dish  on  which  they  are  to  be  served,  and  fry 
the  slices  of  kidney  in  the  same  fat.  In  one 
minute  turn  them,  and  they  will  be  done  in 
about  four  minutes,  and  may  be  put  on  the 
dish  with  the  bacon.  Pour  away  a little  of 

the  fat,  sprinkle  a teaspoonful  of  flour  in  the 
remainder,  and  mix  it  thoroughly,  beating  it 
quite  smooth  with  the  back  of  a wooden 
spoon.  Add  gradually  as  much  stock  as  will 
make  a tolerably  thick  sauce.  Stir  this  over 
the  fire  till  it  boils,  and  when  done  strain  it 
over  the  kidneys  and  serve.  This  is  a par- 
ticularly nice  breakfast  dish. 


69.  SWEET  MACARONI. 

Boil  a quarter  of  a pound  of  macaroni  in 
water  till  tender,  but  do  not  let  it  be  broken. 
Then  drain  it,  and  put  it  back  into  the  pan. 
Add  half  a pint  of  cream  or  milk,  three 
ounces  of  castor  sugar,  and  a little  cinnamon, 
if  liked.  Let  it  all  simmer  again  until  it  is 
quite  thick,  and  stir  it  from  time  to  time  to 
prevent  it  from  burning,  but  be  careful  not  to 
break  the  macaroni.  When  done  turn  it  upon 
a dish  and  serve  hot.  Any  kind  of  jam  or 
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stewed  fruit  is  a nice  accompaniment  to  this 
dish. 


70.  SWISS  ROLL. 

Take  ijoz.  of  flour,  one  egg,  the  weight  of 
one  egg  of  castor  sugar.  Lay  a well-greased 
paper  in  a shallow  baking  tin.  Separate  the 
yolk  from  the  white  of  the  egg,  then  beat  the 
yolk  and  sugar  together  in  a bowl  with  a 
spoon  till  they  form  a rich  cream,  add  the 
flour  and  the  whipped  white  of  the  egg  to  the 
mixture,  and  stir  lightly  till  smooth.  Pour  the 
mixture  evenly  into  the  papered  tin,  and  bake 
in  a quick  oven  till  it  is  a light  brown. 
Sprinkle  sugar  on  a board,  turn  out  the  roll 
on  it,  spread  with  jam,  and  roll  up  quickly 
before  it  gets  cold. 

71.  POTATO  PANCAKES. 

Grate  two  large  washed  and  pared  raw 
potatoes  into  a basin  containing  two  beaten 
eggs  and  dessert-spoonful  of  thick  cream.  Add 
a little  grated  lemon  peel.  Heat  some  fresh 
butter  in  a frying-pan,  drop  into  it  a dessert- 
spoonful of  the  mixture  at  a time,  and  let  it 
spread  so  as  to  have  it  rather  thin.  When 
browned  on  one  side  turn  the  pancakes  and 
quickly  serve  them,  sprinkled  over  with  pounded 
loaf  sugar. 
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72.  MARMALADE. 

Take  eight  Seville  and  two  sweet  oranges 
and  two  lemons.  Cut  them  in  quarters,  take 
out  the  pips,  and  put  these  into  a small  basin, 
covering  them  with  about  a pint  of  cold  water. 
Then  remove  the  pulp  of  the  fruit,  otherwise, 
when  slicing  the  rinds,  much  valuable  juice  is 
liable  to  be  lost.  Place  this  pulp  in  a deep 
pan.  Slice  the  rinds  very  thinly.  This  is  an 
important  part  of  the  process,  and  is  best 
accomplished  by  pressing  them,  with  their  outer 
surface  uppermost,  on  a flat  board  or  table, 
and  using  a sharp  knife.  Add  the  sliced  rind 
to  the  pulp  and  weigh  the  whole.  Put  three 
pints  of  water  to  every  pound  of  fruit,  and  let 
the  whole  stand  in  a deep  earthenware  pan 
for  24  hours ; then  boil  it  well  until  the  rinds 
are  quite  tender.  Again  let  it  stand  for  24 
hours,  then  to  every  pound  of  fruit  and  liquor 
combined  add  i|lbs.  of  the  best  sugar.  Strain 
the  pips  from  the  liquor  in  which  they  have 
been  standing,  which  will  by  this  time  be 
jelly-like  in  nature,  and  add  it  to  the  marma- 
lade which  is  ready  for  boiling,  as  it  will 
improve  the  flavour.  Next  boil  the  whole 
until  it  stiffens,  which  will  be  in  about  three- 
quarters  of  an  hour  to  an  hour.  Stir  con- 
stantly while  boiling  with  a wooden  spoon. 
Pour  the  marmalade,  when  done,  into  jars,  and, 
when  cold,  cover  them  tightly  with  gummed  paper. 
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73.  LAMB  CUTLETS. 

Shape  some  good  neck  cutlets  by  cutting  off 
the  thick  part  of  the  chine  bone,  trim  off 
some  of  the  fat  and  the  skin,  brush  over  with 
egg,  dip  in  bread  crumbs,  and  season  with 
pepper  and  salt.  Dip  in  clarified  butter, 
sprinkle  over  a few  more  bread  crumbs,  and 
fry  over  a good  fire,  turning  them  when 
required.  Drain  and  arrange  them  on  a dish 
of  spinach  or  peas. 

74.  GOOD  POTATO  SOUP. 

Peel  and  cut  six  large  mealy  potatoes  and 
one  Spanish  onion  into  slices.  Boil  them 
in  three  pints  of  milk  and  water  in  equal 
quantities  until  quite  tender,  then  pulp  all 
through  a coarse  sieve.  Add  one  ounce  of 
butter,  a pinch  of  cayenne,  and  salt  to  taste. 
Boil  up  again,  and  just  before  serving  stir  in 
a teacupful  of  cream  and  a handful  of  crisply- 
toasted  bread  cut  into  dice. 

75.  RAMEQUINS. 

Take  four  dessert-spoonfuls  of  flour,  a quarter 
of  a pound  of  scraped  Gruyere  cheese,  and 
a pinch  of  salt.  Stir  well  together  in  a 
saucepan  off  the  fire.  Warm  in  another  sauce- 
pan a piece  of  butter  the  size  of  an  egg  in  a 
cup  of  water.  Stir  this  slowly  into  the  flour 
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and  cheese,  and  mix  it  for  three  or  four 
minutes,  then  put  on  the  stove  and  keep  stirring. 
When  it  is  a thickish  paste  take  it  oft'  the  fire 
and  work  in  two  or  three  eggs,  one  by  one. 
Have  ready  some  little  Ramequin  cases,  butter 
them,  and  drop  in  lumps  of  the  paste  about  the 
size  of  a walnut.  Put  them  in  the  oven,  and  let 
them  bake  for  twenty  minutes.  As  each  bit  ought 
to  swell  to  twice  its  original  size,  allowance 
must  be  made  in  filling  the  cases. 

76.  ORANGE  BASKETS. 

Mark  the  handle  of  the  basket  evenly  across 
the  stalk  end  of  the  fruit  with  a blunt  knife, 
the  handle  to  be  half-an-inch  broad.  Trace  the 
rim  of  the  basket  by  a line  from  one  end  of 
the  handle  to  the  other,  exactly  in  the  middle 
of  the  orange.  Then  take  a penknife  and  cut 
through  the  rind  on  the  traced  lines,  but  do 
not  cut  into  the  pulp.  Now  use  the  handle 
part  of  a teaspoon  to  detach  the  pulp  from 
the  rind,  and  then  the  spoon  to  complete  the 
operation.  Press  the  pulp  through  the  parts 
of  the  orange  removed  on  each  side  of  the 
handle.  When  the  basket  is  complete,  snip 
the  edges  so  as  to  form  Vandykes.  Run  a 
little  clarified  butter  over  the  inside  of  each 
basket  to  make  it  hold,  and  when  cold  fill  with 
orange  jelly  and  serve  nicely  arranged  on  a dish. 
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77.  ORANGE  JELLY. 

Take  six  oranges  and  one  lemon,  and  remove 
the  rind  of  two  of  the  oranges  and  half  of  the 
lemon ; also  remove  the  pith.  Put  them  into 
a basin  and  squeeze  the  juice  of  the  fruit 
into  it.  Then  put  a quarter  of  a pound  of 
sugar  into  a stew-pan  with  half  a pint  of 
water,  and  set  it  to  boil  until  it  becomes  a 
thick  syrup,  when  take  it  off  and  add  the  juice 
and  rind  of  the  fruits.  Cover  the  stew-pan, 
and  place  it  again  on  the  fire.  As  soon  as 
boiling  commences  skim  well,  and  add  one  glass 
of  water,  by  degrees,  which  will  assist  its  clari- 
fication. Let  it  boil  another  minute,  when  add 
half  an  ounce  of  the  best  gelatine,  dissolved  in 
a little  water.  Pass  it  through  a jelly-bag, 
and  fill  in  a mould.  In  hot  weather  place  it 
on  ice  and  turn  out  when  cold. 

78.  CUSTARD  SAUCE. 

Boil  a pint  of  milk  in  a saucepan,  sweeten 
it  to  taste  with  castor  sugar,  and  add  a little 
vanilla  (stick  vanilla  is  the  best).  While  the 
milk  is  boiling  beat  three  eggs  lightly,  pour 
the  boiling  milk  upon  them,  put  them  back 
into  the  pan,  and  stir  the  custard  over  a slow 
fire  till  it  begins  to  thicken.  Draw  it  quite 
back  so  that  it  cannot  even  simmer,  and  let 
it  remain,  stirring  it  occasionally,  for  about  a 
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quarter-of-an-hour.  By  letting  it  remain  at  a 
gentle  heat  in  this  way,  and  stirring  it  well, 
the  custard  will  be  considerably  enriched.  Pour 
it  into  a bowl,  take  out  the  piece  of  vanilla, 
stir  it  now  and  then  to  keep  it  from  skinning 
on  the  surface,  and  when  quite  cold  put  into 
custard  glasses  and  serve. 


79.  DEVONSHIRE  JUNKET. 

Heat  a quart  of  milk  till  it  is  lukewarm. 
Meanwhile,  put  half  a teaspoonful  of  powdered 
cinnamon  and  a tablespoonful  of  sugar  into  a 
cup,  pour  on  half  a wine-glassful  of  brandy,  and 
stir  till  the  sugar  is  dissolved.  Add  this  to 
the  milk,  put  it  into  the  dish  in  which  it  is 
to  be  served,  and  stir  in  a tablespoonful  of  the 
prepared  rennet.  In  three  or  four  hours  it 
will  be  firm  and  ready  to  be  served.  If  it 
can  be  procured  a little  clotted  cream  should 
be  spread  on  the  top  of  the  junket,  and  white 
sugar  sifted  over  that.  Fresh  fruit  can  also  be 
eaten  with  this  dish.  The  brandy  can  be  omitted 
if  liked. 


80.  SAVOURY  OMELET. 

This  is  a very  good  and  quickly  made  break- 
fast dish,  and  very  easily  made  whenever  the 
process  is  understood.  It  is  most  important  to 
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keep  a pan  for  omelets  only , which  pan 
should  never  be  washed,  but  should  be  well 
wiped  with  a clean  cloth  each  time  it  is  used. 
Take  freshly-chopped  parsley  to  fill  a teaspoon, 
and  three  eggs,  beat  the  eggs  for  two  seconds, 
and  mix  with  them  the  parsley  and  a little 
pepper  and  salt.  Melt  an  ounce  of  butter  in 
the  omelet-pan  over  a bright,  clear  fire.  Pour 
the  eggs  upon  the  hot  butter,  stir  them  quickly 
with  a wooden  spoon,  and  shake  the  pan  to 
keep  the  eggs  from  sticking.  As  soon  as  the 
mixture  begins  to  thicken  raise  the  handle  of 
the  pan,  and  let  the  omelet  remain  at  the 
opposite  side  till  it  is  a golden  brown.  Turn 
it  over  quickly,  and  put  it  on  a hot  dish 
and  serve  at  once.  The  inside  should  be 
quite  soft. 

81.  MAYONNAISE  SAUCE. 

Take  a round-bottomed  bowl,  not  over  large, 
put  into  it  the  yolks  of  three  or  four  eggs, 
and  stir  them  for  two  or  three  minutes.  Then 
drop  the  best  pure  salad  oil  into  it,  one  drop 
at  a time,  and  stir  all  the  time,  one  way.  If 
it  were  stirred  first  one  way  and  then  another 
it  would  curdle.  Add  as  much  oil,  drop  by  drop , 
till  the  sauce  is  quite  thick.  Then  add,  by  degrees, 
a dessert-spoonful  of  good  hock,  or  any  white  wine, 
still  stirring  all  the  time.  The  secret  of  making 
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perfect  Mayonnaise  Sauce  is  to  put  in  the  oil 
in  drops  only  all  the  time,  stirring  well  between 
every  addition  till  the  mixture  becomes  thick, 
and  also  to  beat  the  sauce  one  way.  It  is 
very  important  that  it  should  be  mixed  in  a 
cool  place,  and  that  the  oil  should  be  cold, 
otherwise  the  sauce  would  not  thicken.  This 
sauce  is  so  delicious,  if  well  and  carefully  made, 
that  it  is  quite  worth  making,  even  though  it 
is  a little  troublesome.  The  reason  why  so 
many  cooks  fail  in  making  it  to  perfection  is 
that  they  cannot  believe  that  it  is  necessary  to 
attend  to  these  small  rules.  French  vinegar  can 
be  used  instead  of  wine,  but  then  only  a tea- 
spoonful must  be  used. 


82.  CHEESE  SOUFFLE. 

Mix  in  a saucepan,  till  quite  smooth,  two 
tablespoonful  of  butter  and  one  of  flour.  Add 
a small  cupful  of  milk,  a little  salt,  and  a 

pinch  of  cayenne  pepper.  Cook  these  for  about 
two  minutes,  then  add  the  beaten  yolks  of 

three  eggs,  and  a cupful  of  grated  cheese. 
Set  the  mixture  away  to  cool.  When  cold 
add  the  beaten  whites  of  the  eggs,  place 

in  a buttered  dish,  and  bake  in  a quick 
oven  for  half-an-hour.  When  done  serve  at 


once. 
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83.  LIGHT  PLUM  PUDDING. 

Chop  six  ounces  of  beef  suet  very  finely, 
free  from  skin  and  sinew.  Put  it  into  a bowl, 
and  mix  with  it  a pinch  of  salt,  a quarter  of  a 
pound  of  well  - washed  currants,  picked  and 
dried,  a quarter  of  a pound  of  chopped  raisins, 
two  teaspoonfuls  of  baking  powder,  six  ounces 
of  flour,  two  ounces  of  stale  bread  crumbs  that 
have  been  rubbed  through  a wire  sieve,  and 
three  ounces  of  moist  sugar.  Mix  the  ingre- 
dients thoroughly,  then  make  them  into  a stiff 
paste  with  two  well-beaten  eggs  and  a little 
milk.  Wring  a cloth  out  of  boiling  water,  flour 
it  well,  turn  the  pudding  into  it,  tie  it  securely 
and  leave  room  for  swelling,  plunge  it  into 
boiling  water  and  keep  boiling  for  five  hours. 

84.  APPLE  FRITTERS. 

Mix  one  pound  of  flour  with  half  a pint  of 
milk,  then  half  a pound  of  butter  melted  in  a 
stew-pan.  Mix  well  together  with  a wooden 

spoon  very  smooth,  thin  it  a little  with  water, 
whisk  the  whites  of  three  eggs  very  stiff,  stir 
in  gently.  Have  six  apples  peeled,  cut  in  slices 
about  a quarter  of  an  inch  thick,  the  cores 
taken  out  with  a cutter.  Dip  each  piece  in 
the  batter,  and  fry  in  hot  lard  about  six 
minutes  ; to  fry  well,  the  fat  should  not  be  too 
hot  at  first,  but  get  hotter  as  it  proceeds. 
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They  should  be  crisp,  and  of  a nice  golden 
colour.  Serve  very  hot,  and  sift  sugar  over. 

85.  CARAMEL  CREAM. 

Put  three  ounces  of  castor  sugar  into  a small 
brass  pan  with  a small  quantity  of  water,  and 
let  this  turn  a nice  brown,  but  not  too  dark. 
Draw  the  pan  away  from  the  fire  and  add  a 
pint  of  cream  and  a small  piece  of  vanilla.  Let 
this  stand  near  the  fire  or  on  the  range  for 
about  half-an-hour,  after  which  time  pour  the  mix- 
ture into  a basin  and  let  it  stand  until  it  is 
quite  cool.  Have  ready  the  yolks  of  six  eggs 
well  beaten  up,  add  the  mixture  to  them,  and 
put  all  back  again  into  the  pan  and  place  it 
on  the  fire,  stirring  the  mixture  one  way  until 
it  thickens.  When  done  take  it  off  quickly, 
again  stir  it  for  five  minutes  away  from  the 
fire,  take  out  the  piece  of  vanilla,  and  pour 
the  mixture  into  a glass  or  silver  dish  in 
which  it  can  be  served  when  cold,  as  it  must 
not  be  disturbed. 

86.  LOBSTER  SAUCE. 

Melt  an  ounce  of  butter  in  a small  stew-pan 
over  the  fire.  Stir  in  half  an  ounce  of  flour,  and 
beat  the  mixture  to  a smooth  paste  with  the  back 
of  a wooden  spoon.  Pour  in  the  third  of  a 
pint  of  cold  milk,  and  stir  the  sauce  over  the 
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fire  till  it  thickens.  Add  a little  pepper  and 
salt,  take  it  off  the  fire,  and  stir  in  enough 
lobster  butter  [see  No.  87]  to  colour  it  brightly, 
and  also  some  of  the  lobster  flesh,  cut  into  small 
pieces. 


87.  LOBSTER  BUTTER. 

Lobster  Butter  is  made  with  both  coral  and 
spawn.  The  small  beads  lying  under  the  body 
of  the  lobster  are  spawn,  the  deep  red  portions 
in  the  neck  and  down  the  back  are  coral.  Put 
the  spawn  on  a tin  and  bake  it  gently  for  a few 
minutes,  then  pound  both  seeds  and  coral  in  a 
mortar  with  about  twice  the  quantity  of  butter,  and 
season  with  a little  cayenne.  Be  careful  to  break 
the  seeds.  As  the  butter  is  precious,  care  should 
be  taken  not  to  waste  even  a little  bit  of  it,  and 
therefore  the  mortar  should  be  carefully  scraped 
out  with  a silver  knife.  Rub  the  butter  through 
a hair  sieve  with  the  back  of  a wooden  spoon, 
and  it  is  ready  for  use. 


88.  FRICASSEE  OF  CHICKEN. 

Divide  a well-washed  chicken  into  eight  pieces, 
put  the  pieces  into  a stew-pan,  and  cover 
with  boiling  water ; season  with  a little  salt,  a 
very  little  pepper,  and  a good  bunch  of  parsley, 
a few  cloves,  and  a small  bit  of  mace.  Let  it 
boil  20  minutes.  Pass  the  stock  through  a sieve 
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into  a basin,  take  out  the  pieces  of  chicken, 
trim  nicely.  Then  put  into  another  stew-pan 
two  ounces  of  butter,  with  which  mix  a good 
spoonful  of  flour,  moisten  with  the  stock,  put  in 
the  pieces  of  chicken,  stir  occasionally  until  boiling. 
Skim  well,  add  a gill  of  cream  with  which  you 
have  mixed  the  yolks  of  two  eggs,  stir  it  quickly 
over  the  fire,  but  do  not  let  it  boil.  Take  out 
the  pieces,  dress  in  pyramid  upon  the  dish,  pour 
the  sauce  over  and  serve. 


89.  SOLE  AU  GRATIN. 

This  is  an  excellent  dish,  and  should  be  cooked 
as  the  French  do,  in  an  oblong  metal  or  china  dish, 
so  that  it  may  be  served  in  the  dish  in  which  it 
is  cooked.  Grease  the  bottom  of  the  dish  with 
butter  to  prevent  the  fish  sticking.  Chop  some 
parsley  and  a shalot,  spread  lightly,  add  some 
salt  and  a little  pepper,  and  a spoonful  of  good 
wine.  Lay  the  sole,  which  must  have  had 
the  skin  removed,  upon  it,  spread  over  the 
same  things  on  the  top  of  the  sole,  and  some 
lumps  of  butter  with  some  button  mushrooms, 
and  a little  good  gravy.  Rasp  over  some  bread 
crumbs  and  cook  it  gently  in  the  oven ; it  will 
be  done  in  about  half  an  hour,  if  not  too  big  a 
fish,  otherwise  it  will  take  rather  longer.  The 
wine  can  be  left  out. 
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90.  CHOCOLATE  PUDDING. 

Boil  half  a pound  of  good  chocolate,  grated,  in 
one-third  of  a pint  of  milk  for  ten  minutes. 
Stir  in,  when  hot,  an  ounce  of  butter  and  i|oz. 
of  sugar,  and  when  cool  add  the  yolks  of  two 
eggs.  Beat  the  whites  of  the  eggs  to  a froth, 
and /break  them  in  lightly  just  before  steaming 
the  pudding.  Butter  the  inside  of  a mould  with 
the  fingers,  and  sprinkle  two  ounces  of  powdered 
rusks  upon  the  butter.  Put  in  the  chocolate, 
lay  a butteied  paper  on  the  top  of  the  pudding, 
and  steam  it  for  an  hour  and  a quarter.  Turn 
out  carefully  when  done  and  serve  hot.  Custard 
goes  well  with  this  pudding  [see  No.  78]. 


91.  SPICED  BEEF. 

Make  a brine  with  eight  ounces  of  salt,  eight 
ounces  of  brown  sugar,  half  an  ounce  of  salt- 
petre, 30  cloves,  30  all-spice,  30  black  pepper- 
corns, six  bay  leaves.  Crack  the  spice  and  boil 
for  a few  ".mutes  in  a pint  of  water.  When  cold 
pour  ove  a piece  of  beef  weighing  about  10  pounds. 
Turn  j'  every  day  for  a fortnight.  When  re- 
quired for  use  put  the  beef  into  a deep  pan 
with  the  brine,  a ittle  water,  and  about  a 
pound  of  suet.  Bake  until  tender  in  the  oven, 
with  a lid  on  the  pan  while  it  is  cooking.  Leave 
in  the  brine  to  go  cold  before  serving. 
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92.  SPONGE  CAKE. 

Take  any  number  of  eggs  and  their  weight  in 
sugar,  in  flour  the  weight  of  one  egg  less. 
Beat  the  eggs  and  sugar  together  for  half-an- 
hour,  then  add  the  flour.  When  all  is  well 
mixed  together,  put  the  mixture  into  a cake  tin 
and  bake  three-quarters  to  one  hour  in  a 
moderately-quick  oven.  When  done  turn  it  out 
carefully  on  to  a sieve  to  cool. 


93.  NEAPOLITAN  CAKE. 

Blanch  and  pound  io  ounces  of  sweet  almonds 
and  four  ounces  of  bitter  almonds  with  a spoon- 
ful of  orange-flower  water  into  a smooth  paste. 
Mix  them  with  one  pound  of  flour  and  three- 
quarters  of  a pound  of  good  butter  broken  into 
pieces.  Rub  three-quarters  of  a pound  of  lump 
sugar  on  to  the  peel  of  two  small  fresh  lemons. 
Pound  it  very  fine,  and  add  it  to  the  flour  and 
the  almonds,  mixing  the  whole  together  with  the 
yolks  of  four  well-beaten  eggs.  Roll  the  paste  about 
a quarter  of  an  inch  thick.  Cut  it  with  a round 
cutter  the  size  the  cake  is  to  be,  and  place  each 
piece  on  a tin  lightly  dredged  with  flour.  Bake  in 
a slow  oven  for  three-quarters  of  an  hour.  When 
firm  and  a nice  bright  colour  take  them  out,  and 
when  cool  spread  on  one  side  of  each  slice  a layer 
of  jam,  and  pile  them  evenly  on  each  other  to 
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form  one  entire  cake.  Ornament  the  top  with 
pistachio  nuts  cut  into  small  pieces. 


94.  STRAWBERRY  CREAM. 

Remove  the  stems  of  a quart  of  ripe,  fresh 
strawberries.  Bruise  them  slightly,  cover  with 
half  a pound  of  powdered  sugar.  Let  them  stand 
for  three  hours,  then  rub  through  a fine  sieve. 
Stir  together  a pint  of  milk  and  a pint  of 
cream,  or  use  all  cream.  Sweeten  slightly,  and 
warm.  Stir  in  the  strawberry  pulp,  whisk  the 
mixture,  fill  small  glass  cups  or  jelly  glasses  and 
serve. 

95.  CHOCOLATE  SOUFFLE. 

Take  a quarter  of  a pound  of  good  chocolate 
and  cook  it  in  half  a pint  of  milk  in  a milk  sauce- 
pan for  three  minutes.  Take  it  off  the  fire  and 
let  it  cool.  Beat  the  yolks  and  whites  of  four 
eggs  separately;  work  in  the  yolks  first,  and 
then  the  whites,  which  must  have  been  beaten 
to  a snow.  Give  the  mould,  or  souffle  dish, 
a thin  coating  of  butter,  pour  in  the  chocolate 
mixture,  and  bake  for  about  20  minutes  in  a 
moderate  oven.  The  souffle  ought  to  rise  above 
the  edge  of  the  dish,  and  be  served  at  once : it 
ought  to  go  from  the  oven  to  the  dinner  table 
without  one  minute  of  delay. 
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96.  LAMB  SWEETBREADS. 

Trim  six  round  lamb  sweetbreads,  soak  them  in 
water  to  blanch  them  for  two  hours,  scald  them  in 
boiling  water  with  a little  salt  for  two  or  three 
minutes,  and  put  them  on  a plate  with  another 
plate  on  the  top  of  them  to  get  cold.  When 
ready  for  use  fry  them  in  an  ounce  of  butter  until 
coloured.  Take  them  out,  and  put  them  in  a stew- 
pan  with  half  a pint  of  clear  chicken  broth,  with 
a little  chopped  parsley  and  six  button  mushrooms. 
Let  them  stew  for  20  minutes,  add  salt  to  taste, 
and  serve  with  the  sauce  in  an  entree  dish. 


97.  CUTLETS  OF  SWEETBREAD. 

Soak  two  sweetbreads  in  water  for  six  hours, 
changing  the  water  three  or  four  times.  Boil  for  10 
minutes,  put  them  between  two  plates  until  cold. 
When  blanched  and  ready  for  use,  cut  them  in 
slices  about  half  an  inch  thick,  sprinkle  with  a little 
salt,  flour,  egg,  and  crumb.  Place  them  in  a frying- 
basket  and  fry  a nice  light  brown,  for  about  five 
minutes,  in  boiling  lard.  Serve  in  an  entree  dish, 
with  peas  or  spinach  in  the  centre  of  the  dish,  and 
the  sweetbreads  nicely  arranged  in  a ring. 

98.  TRIFLE. 

Cover  a good-sized  glass  dish  with  sponge 
biscuits,  over  them  place  a layer  of  macaroons 
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and  ratafias  mixed.  Pour  over  this  a small 
tumbler  of  good  sherry,  and  let  it  soak  for  an 
hour.  Pour  some  custard  over  it,  and  on  the 
custard  place  a layer  of  apricot  jam.  Over  this 
put  another  layer  of  sponge  cakes  soaked  in 
sherry,  and  another  dressing  of  custard  and 
another  layer  of  apricot  jam,  and  finish  with  a 
whip  of  good  cream.  The  custard  should  be 
made  of  four  ounces  of  sugar,  three-quarters  of 
a pint  of  milk,  the  yolks  of  six  eggs,  and  an 
ounce  of  arrowroot  stirred  over  the  fire  until 
it  thickens.  Let  the  custard  cool  before 
using. 


99.  FRIED  FILLET  OF  SOLE. 

Clean,  skin  with  a sharp  knife,  cut  off  the 
heads  and  tails  of  two  fish  about  one  pound 
each.  Cut  round  between  the  fins  and  meat, 
then  cut  to  the  bone  each  side  of  the  back- 
bone from  head  to  tail,  slide  the  knife  between 
the  bone  and  flesh,  holding  the  fillet  with  the 
left  hand  and  pulling  it  off  as  it  is  cut.  There 
are  four  fillets  in  each  sole.  Dry  and  flour 
each  fillet  (brushing  the  flour  off),  egg,, 
and  crumb,  put  them  in  a frying-basket 
without  fingering  them,  fry  in  lard  for  five 
minutes,  put  them  on  a sieve  to  dry  for 
two  minutes  in  front  of  the  fire,  and  serve 
very  hot. 
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100.  HARE  SOUP. 

Ingredients. — Half  a hare,  one  quart  brown  stock, 
mace,  pepper,  salt,  thyme,  marjoram,  parsley, 
bay  leaf,  one  tablespoonful  of  oatmeal,  one 
ounce  of  butter. 


Cut  the  meat  from  the  forepart  of  a hare  and 
put  into  a pan  the  bones,  heart,  lungs,  liver, 
and  kidneys  (unwashed),  and  as  much  of  the 
blood  as  has  escaped  in  cutting  out  these  parts. 
Pour  to  this  one  quart  of  brown  stock  and  one 
quart  of  cold  water.  Add  half  a carrot,  a small 
turnip,  piece  of  celery  cut  up,  six  cloves,  mace, 
12  peppercorns,  thyme,  marjoram,  parsley,  a bay 
leaf.  Set  on  the  fire  to  boil.  Mix  one  table- 
spoonful of  oatmeal  smoothly  in  a little  cold 
water,  and  stir  it  to  the  soup  when  it  boils. 
Now  let  the  soup  boil  for  two  hours.  Cut  up 
the  meat  which  you  removed  from  the  bones, 
fry  it  in  one  ounce  of  butter  till  light  brown. 
Strain  the  soup  from  the  bones,  flavour  to  taste. 
Put  in  the  fried  meat  and  simmer  for  about 
three-quarters  of  an  hour.  When  done  add  one 
spoonful  of  port  wine  to  a pint  of  soup,  if  liked. 


